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COMPLETE SPECIFICATION. 


proved Method of or Means for Treating Beer for Improving its 
Qualities and Colour. canner Te 
We Grorce Maw Jonson, Consulting Brewer, of Rue Vautier, and 
Haute pe Cock, Chemical Engineer, of 51 Rue du ‘Canal, both in Brussels, 
Belgium, do hereby declare the nature of this invention and in what manner 
the same is to be performed to be particularly described and ascertained in and by 

5 the following statement :— 


Our invention relates to a process for the manufacture or preparation of 
ferruginous beer. 

It is a well known fact that many salts of iron when present in the brewing 
materials or when added to beer have undesirable effects upon the beer, in some 

10) cases to lead to the precipitation of certain constituents of the beer, and to spoiling 
its colour and flavour. 

Now, we have discovered that certain salts of iron may be introduced into beer 
without any such inconvenience resulting, moreover by such introduction the beer 
acquires valuable medicinal proper ties. Our invention therefore consists of 

‘i 15 introducing into beer cither in solution or in the natural state any salt-or-salts 

of iron that do not spoil the beer or destroy its natural quality. 

“We purpose using the.hypophosphite of iron which is not only valuable as a 
medicine but it improves the colour and flavor of the beer. 

We do not wish to restrict ourselves to the use of the salt named. 

20° We may introduce the iron salt or salts ati any phase of the manufacture of the 
heer but we prefer to make such addition after fermentation, since under certain 
circumstances if the iron salt is added to the brewing materials or to the beer before 
fermentation a certain partial oxidation or decomposition of the salt takes place 
we consequently prefer to add the iron salt to the finished beer. 

25 The proportion of iron salt. may vary widely, as only a trace may be added, or 
very large quantities. lor ordinary drinking purposes from 25 to 80 milligrammes 
per litre will give good results, but for stronger beers more iron salt may be used 
without destroying. their good flayour. 


Having now particularly described and ascertained the nature of this inven- 
40) tion and in what manner the same is to be performed we declare that what we 
claim is :— 


The employment of hypophosphite of iron or an equivalent salt in beers, for the 
purpose or purposes specified. 
Dated this 5th aay of April 1892. 4 
45, H. GARDNER, 
Patent Agent, 166, Fleet Street; London, 
Agent for the ‘said G. M. Johnson and B. de Cock. 
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